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Fish  is  a  protein  food... and  the  American  homemaker  is  particularly 

fortunate-in  view  of  the  world-wide  need  for  protein  food-that  there  are 
good  prospects  for  fish  in  the  months  ahead.    She's  also  fortunate  that  there 
are  already  good  supplies  of  frozen  fish  on  hand. 

But  let's  look  for  just  a  moment  at  fishery  resources  of  the  United  States. 
If  you  were  asked  to  name  the  leading  fishing  center  in  the  United  States  would 

you  think  first  of  New  England? 

Well... New  England  fisheries  do  not  lead  in  terms  of  weight  of  fish  caught. 
However...  they  do  provide  almost  half  the  nation's  fresh  and  frozen  fish— cod,  . 
haddock,  rosefish,  flounder  and  lohster.  Boston  and  Gloucester  are  the  leading 
ports  for  receiving  fish  in  this  area. 

Our  heaviest  fish  catch  comes  in  at  three  ports  on  the  California  coast  - 
San  Pedro,  Monterey  and  San  Francisco.    The  great  percentage  of  the  fish  hrought 
in  at  the  California  ports  are  pilchards. . .or  California  sardines.    While  most 
of  this  catch  is  used  in  the  form  of  industrial  oil  and  poultry  feed... a  sub- 
stantial portion  is  eaten  as  canned  sardines. 

San  Diego  is  another  important  fishing  port  on  the  West  Coast.    The  large 
tuna  boats  that  fish  off  Mexico  and  farther  south  land  their  catches  at  this  port. 
Most  of  the  tuna  is  sold  in  canned  form. 

Alaska  and  the  North  Pacific  states  give  us  salmon  and  important  contri- 
butions of  halibut  and  other  fish. 
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The  Middle  Atlantic  states  are  the  principal  producing  centers  for  oysters, 
"blue  crabs,  menhaden  and  shad.    Tremendous  catches  of  menhaden  are  brought  in 
to  Beaufort,  North  Carolina. . .Reedvi lie,  Virginia. .. and  Fernandina,  Florida. 
And  yet  you  may  never  have  heard  of  this  fish.    That's  because  it's  used  in 
industrial  oil  and  for  livestock  feed.    The  South  Atlantic  and  Gulf  states  are 
the  site  of  the  largest  shrimp  fishery  in  the  world.    They're  also  important 
for  oysters  and  crabs. 

The  United  States  also  contains  large  fish -producing  areas  in  the  interior, 
as  the  Great  Lakes... the  Mississippi  river... and  numerous  smaller  lakes,  ppnds 
and  streams.    The  fish  from  them  furnish  food  and  sport  to  millions  of  people. 

Altogether .. .we  harvest  around  loO  fish  and  shellfish  varieties  from  these 
fishery  resources. 

As  every  homemaker  knows... you  can  prepare  many  delicious  dishes  from  this 
plentiful  food.    Fish  lends  itself  to  broiling,  baking,  chowders  and  salads. 
You  can  serve  it  in  combination  dinners  with  vegetables. 

So  when  you  plan  your  meals  these  coming  months .. .choose  one  of  the  fish 
products  available  in  your  local  market  for  a  main  protein  dish  with  a  "tang  of 
the  sea". 
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